^ Airr 34 mm . 

Amended claims 

^^^y^ ^ ^ process for the crystallization of xylitol, comprising 

- contacting a liquid containing dissolved xylitol with gas suspended fine solid particles 
containing microcrystallineixylitol; 

- causing substantial removal of the solvent component of said liquid and allowing the 
resulting xylitol material to form an essentially solid composition of matter comprising a 
multitude of microcrystals of xylitol; and 

- causing said xylitol composition to be conditioned during a further drying step to provide 
^ a product consisting essentially\ throughout its entire structure of a multitude of micro- 

crystals of xylitol agglomerated together in a random manner. 

iX^e process according to claim 1, wherein said Uquid is. an aqueous solution of xylitol 
havingX^ylitol concentration of about 30-80% by weight, preferably about 50-77% by 
■=f:^ weight. 

3. The. process accordihg^o claim 1 comprising heating said liquid to- a temperature 
of about 45-80 °C, preferablysabout 55-70 °C prior to said contacting. 

p^l 4. The process according to claim 1, 41 or 3 " , wherein said contacting comprises spraying 

Qj said liquid into contact with said suspended fine solid particles. 

x\ 5. The process according to any , nBP of tha procftdiag olai aaft, whereia said liquid contains 

a minor portion of an excipient, an active ingredient and/or other sweetener than xylitol. 

6. The process according to claim 5, wherein a secondary spray of another liquid contai- 
ning an excipient, an active ingredient and/or other sweetener than xylitol is simultaneous- 
ly provided. 

^ .7. The^^grocess according to a ny ono of the preceding cl ajmss wherein said removal of 
. ib^^ said solvent iT^peFiormed by the introduction of a drj'ing gas such as air heated to a 
temperature of about^'s^^T^J^C, preferably about 80-150 °C, most preferably about 
90-130 °C. 
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8. T^e^FQMss according to claim 7, wherein said solvent is water and said solvent 
removal provid^^^^ylitol material dried to a free moisture content of about 0,1 to 3%, 
preferably below 1 % while^said xylitol material is still in a suspended state. 

9. The process according to any - ono of - thc "p receding olaiB S-, wherein said conditioning is 
maintained so as to allow xylitol microcrystallization to proceed in said composition. 

iX^^^The process according to^^Ey-e ne of the pr c c c ding - c httBa», wherein said xylitol compo- 
sitionS^s allowed to settle on a moving belt and to form thereon a substantially continuous 
agglomerated porous powder layer having a thickness of about 0.5-5 cm, preferably about 
1-3 cm. 

11. The process accbsding to claim 10, whereia said conditioning includes treating said 
composition in said agglbsqaerated layer , with a drying gas haviag a temperature of about 
50-100°C, for a time of aboi^O -180 min or more. 

12. The process according to claim 11, wherein said conditioning is performed in several 
successive steps with decreasing drying gas temperatures. 

13. The process according to claim 11 ei> 12 , which further comprises cooling said con- 
ditioned agglomerated layer to provide a substantially flat porous and britUe plate com- 
prising microcrystalline xylitol. 

14. The process according to claim 12 -dg=^ comprising subjecting said plate to a mild 
comminuting action so as to break up said agglomerated layer, 

15. The process according to ^y ono of the . preceding oloimc , which farther comprises 
fractionating microcrystalline xylitol particles and recirculating at least a portion thereof to 
provide a feed of said fine solid particles containing microcrystalline xylitol. 

T5r~t^-proeess..according to claim 15, comprising recovering microcrystalline xylitol 
particles having a meanpaiticI?Tize*Q^bout 0.1-10 mm, preferably about 0- 15-0.4- mm. 

17. The process according «-f^ nr,n nf p^nr^^^jn^ rliimr. wherein about 30-70%, 
preferably about 50-80% of the dry substance derives from a feed of solid microcrystalliQe 
particles. 
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18. The process according tOjpfiy=g ng:iuILLLiijm-l-lt^7. wherein said solid particles are 
retained in a fluidized state until they have grown to a predetermined weight. 

T9. ^Tft^^^TOQess according to^-an y o ne -of ^-pr ecotiing cloimo , comprising recirculating 
microcrysminne^:i!^ol particles having a mean particle size below about 0.2 mm, 
preferably below aboutvQ^ mm. 

20. The process accordmg to^aBy^a ^of - th o- p fe eediag cloima 1 to 19 ^ comprising pro- 
cessing said microcrystalline xylitol with optional excipients, carriers and/or active ingre- 
dients into a pharmaceutical or oral hygiene product. 

1 c 

21. The process according to^^^^-e B^^ t fae - pr o ooding claimo 1 to IQ . comprising pro- 
cessing said microcrystalline xylitol into a tablet with optional excipients, carriers and/or 
active ingredients by direct compression. 

22. The process according to ^y ono of the preceding claimo 1 to 19, comprising pro- 
cessing said microcrystalline xylitol into a chewing gum by mixing with conventional 
chewing gum ingredients. 
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23 . A particulate, crystalline xylitol product 
its entire structure consists of a multitudel 
xylitol agglomerated together in a random m 



Lerein each particle substantially throughout 




if suspension crystallized microcrystals of 



24T'Tt?x)^ltohpFeduGt-aci^^ claim 23. having a xylitol purity of more than 80%, 
preferably more than 90%, mostprefei;ably up to 98% or more. 



25. The xylitol product according to clainr 
by microcrystallization of a liquid contai 
particles containing microcrystalline xylitol) 



said particles having been produced 
dissolved xylitol together with fine solid 



26. ^^tie^litol product according to claim 23, 2 A or 25 , wherein about .10-90%; 
preferably^^bQm 30-70%, most preferably 50-80% of the dry substance of the final 
product derives^iaip a feed of solid microcrystalline particles. 

27. The xylitol product ItSQording to ^ruiy onfi nf the preceding claims 33 to 26, 
comprising particles having a me 
0.15-0.4 mm. 



particle size of about 0.1-2 mm; preferably about 



4 



tt ol-graduct ac cording to 




idffig^elmfi aa - 2» tcrgy, wherein 
jaAicle is on an average below 50/i, preferably about 



the size of the microcrysl 
10/x. 

29. The xylitol product acceding to -any - on o of th e=p i ' e L ia dii ig aldimb 23 to 2fr , 
comprising a porous and brittle cWposition containing microcrystals of anhydrous xylitol. 

ay one of the preceding olainiG 33 to 29, wherein 



30. The xylitol product accord 
said particulate product additional^Tcontains integrally in its structure additional compo- 
nents such as excipients, active ingredients and/or other sweeteners. 
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3\. Use of the microcrystalline xylitol product according to claim 23 as a bulk sweetener 
for the total or partial replacement of sucrose. 



32. UseSof the microcrystalline xylitol product according to claim 23 in confectionery, 
bakery prd ^ct s, cerea ls, dessert s, jams, beverages, chocolate, table top svJeeteners, 

_i, and dietetic products as well as in pharmaceutical products, 
id oral hygiene products such as tooth paste or mouth rinse. 



prox 

chewing gun^K ice cre^ 
personal care pre 



33. The use accotd&g to clajjir 32 wherein said xylitol is used in a pharmaceutical 
preparation as a siifosta^ally^ert component such as a diluent, carrier, excipient and/or 
sweetener. ^ — ^ 

34. Use of the niicroc rystalli n\xylitol product according to claim 23 in a non-cariogenic 
chewing gum. 

35. A special sweetener which cdmprises microcrystalline xylitol according to claim 23. 

36. The special sweetener according to claim 35 which is mainly composed of said micro- 
crystalline xylitol. 



37. A tablet produced by direcily compressing a composition containing suspension 
crystallized microcrystalline xylitol\produced by^ contacting gas suspended micro.crystalline 
xylitol particles with a xylitol soluMba^hgHi^g said composition to cause xylitol micro- 
crystallization, and conditioning said comp^^ to provide a product consisting essential- 
ly throughout its entire structure of a multitude of microcrystals of xyhtol agglomerated 
together in a random manner. 
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38. A xylitol chewing gum. characterizedinthat xyUtol contained therein is 
suspension crystallized microcrystalline xylitol produced by contacting gas suspended 
microcrystalline xylitol particles with a xyUtol solution, drying the resulting composition 
to cause xylitol microcrystblization. and conditioning said composition to provide a 
product consisting essentiaUyWroughout its entire structure of a multitude of naicrocrystals 
of xylitol agglomerated togeth^^ a random manner. 

39. A crystalline xylitol prjdudAfop use in pharmaceutical or oral hygiene produts, 
characterizedinthat sW^litol product is pro duced by contacting gas suspended 
suspension crystaUized microcrystali^e xylit ol particles with a xyhtoi solUuon, dryms di^ 
resulting composition to cause xyUtolWrocrystallization, and conditioning said compo- 
sition to provide a product consisting ^kentially throughout its entire structure of a multi- 
tude of microcrystals of xylitol agglomer^ together in a random manner. 




